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lishcd in the pan. The whole mass is then discharged from the outlet, K9 into a large vessel
furnished with stirrcrs, where it is gradually cooled and the crystallisation completed.
The boiling and discharging of the massecuitc occupy altogether about 10 hours. Fig. 360
shows a battery of Bock cylindrical crystallisers fitted with stirrers.

Larger crystals are obtained by adding to the crystallising vessels a little unboiled juice,
which lowers the sugar-content somewhat and retards the crystallisation.   When no further
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crystallisation takes place, the mass is discharged, by means of a parachute at the bottom
of the crystalliser, into the centrifuges, which readily separate the liquid molasses from
the solid sugar.

This process of boiling is termed boiling to grain to distinguish it from the boiling to
thread, now used only in refining. In the latter case the boiling is not continued until
crystals form, the proper density of the boiled juice being ascertained by squeezing a drop
between the finger and thumb and then sharply withdrawing the finger; if a filament is
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thus formed, the boiling is not finished, but the breaking of "the thread with formation of
two projections indicates the end of the boiling. The syrup is then poured into moulds,
which are kept lukewarm until the whole mass sets to an almost solid block composed of
finer crystals than in the preceding case.
CENTRIFUGATION OF THE FIRST MASSECUITE. The centrifuges for the masse-
cuite have drums of perforated steel with an inner coating of fine-"meshed gauze. The
diameter of the drum is about 80 to 100 cm., the height 40 to 45 cm., and the speed of
rotation 800 to 1000 per minute. The motive force is applied underneath, and the ccntri-
fuged sugar remaining in the drum is discharged either above (Fig. 361) or through a door
which can be opened in the base of the drum (Fig. 362). The massecuite is passed directly